 CHAPTER 1: 
 CUSTOMER VALUE 


Instructor Note: The following multiple-choice questions and answers were created for a student self-test exam. Select all or some of these questions for an exam. Provide the video link, these questions and the following instructions for this student exam. This could be an asynchronous assignment submitted prior to a class discussion of the video. 


ASYNCHRONOUS ASSIGNMENT: TEXAS ROADHOUSE
Instructions: 
Please watch the video about Texas Roadhouse at: https://www.youtube.com/watch?v=EetGGv6nGmg
1. The relevant portion is the entire video (approximately 6:30)
2. Answer the multiple-choice questions below. For each question, select the one best answer. 
3. There are 30 multiple choice questions. 


1. According to CEO Jerry Morgan, what do customers talk about before they talk about the steaks?
   A) The drinks menu and the margaritas
   B) The fresh baked bread, honey cinnamon butter, peanuts, and the friendliness of the people
   C) The cleanliness and the modern decor
   D) The loyalty rewards program

Answer: B


2. In what year did Texas Roadhouse overtake Olive Garden in sales for the first time?
   A) 2020
   B) 2022
   C) 2024
   D) 2025

Answer: C


3. How does Texas Roadhouse rank in the U.S. casual dining industry in 2025-26?
   A) The smallest casual dining chain by sales
   B) The largest casual dining chain by sales, despite fewer locations than some competitors
   C) The second-largest chain, behind Olive Garden
   D) A regional player with no national footprint

Answer: B




4. How does CEO Jerry Morgan describe the atmosphere at Texas Roadhouse?
   A) Quiet and upscale
   B) Fast-casual and minimalist
   C) A rowdy energy that goes with honky-tonk and a casual country music style
   D) Family diner with a 1950s theme

Answer: C


5. According to Morgan, the free bread and peanuts at Texas Roadhouse tell its guests that: 
   A) The restaurant is trying to cut costs on the main entrée
   B) The restaurant is being a little creative and a little different, on top of the food and hospitality
   C) The restaurant is overstocked and is giving away surplus
   D) The restaurant expects a larger tip in return

Answer: B


6. According to the video, how much would a customer typically expect to pay for an 8-ounce steak at another steakhouse, and what does Texas Roadhouse charge for an 8-ounce hand-cut steak with two sides, bread, and peanuts?
   A) Around $30; Texas Roadhouse charges $25
   B) Around $60; Texas Roadhouse charges $19
   C) Around $45; Texas Roadhouse charges $35
   D) Around $80; Texas Roadhouse charges $50

Answer: B


7. How many sirloin steak size options does Texas Roadhouse offer, and what are they?
   A) Two options: 8-ounce and 12-ounce
   B) Three options: 8-ounce, 12-ounce, and 16-ounce
   C) Four options: 6-ounce, 8-ounce, 11-ounce, and 16-ounce
   D) Five options: 4-ounce, 6-ounce, 8-ounce, 12-ounce, and 16-ounce

Answer: C


8. According to Morgan, how do Texas Roadhouse's multiple sirloin sizes create customer value compared to many competitors?
   A) Customers can pick the price range based on how hungry they are, while many competitors offer only one option
   B) The chain charges the lowest possible price across all sizes
   C) The chain rotates one size at a time, so customers always try something new
   D) The chain only serves the 16-ounce cut to attract rich and serious steak lovers

Answer: A


9. When the interviewer asks whether Texas Roadhouse can still make money on the $19 steak meal, what is Jerry Morgan's response?
   A) Only on weekday nights
   B) Yeah, absolutely
   C) Only because of the up-sell on drinks
   D) It is sold at a loss to drive traffic

Answer: B


10. What change did Texas Roadhouse make to its free peanuts during COVID, and how are they served today?
    A) Peanuts were eliminated permanently
    B) Peanuts were temporarily removed and are now served in branded bags
    C) Peanuts were replaced with pretzels
    D) Peanuts remained unchanged throughout COVID

Answer: B


11. How does Morgan reframe the higher cost of serving peanuts in branded bags?
    A) As an unavoidable expense that hurts margins
    B) As community partnership, because the logo-branded bags end up in homes and kids' lunchboxes
    C) As a temporary measure that will be reversed soon
    D) As an experiment that has not yet been evaluated

Answer: B


12. What does Morgan say is more important than raising prices to cover costs?
    A) Driving top-line sales growth by giving guests a great experience that brings more people in
    B) Cutting portion sizes to protect margins
    C) Adding more locations as fast as possible
    D) Reducing the menu to the highest-margin items only

Answer: A


13. By approximately how much did sirloin steak prices rise compared to the same time the prior year, according to the video?
    A) About 4%
    B) About 8%
    C) About 16%
    D) About 25%

Answer: C

14. About what share of Texas Roadhouse's commodity basket is beef?
    A) About 20%
    B) About 35%
    C) About 50%
    D) About 75%

Answer: C


15. How does Morgan describe the historical pattern of beef prices over the past 30-plus years?
    A) Beef prices have only ever gone up
    B) Beef prices have cycled up and down, though this current cycle has been extended on the upside
    C) Beef prices have been entirely stable
    D) Beef prices fall predictably every five years

Answer: B


16. According to Morgan, Texas Roadhouse has a strong relationship with its beef packers because it:
    A) Pays a premium above the market price
    B) Has long-term exclusivity contracts with a single packer
    C) Is one of the largest buyers in the market due to its volume
    D) Owns its own cattle ranches

Answer: C


17. According to Morgan, despite higher cattle costs, why is plenty of beef still available?
    A) Imports have surged to fill the gap
    B) Cattle herds were rebuilt rapidly last year
    C) Although there may be fewer cattle, the cattle are at heavier weights
    D) Alternative proteins now make up most of the supply

Answer: C


18. According to the video, by roughly how much did Texas Roadhouse raise prices late last year, and what is planned for April?
    A) Roughly 10%, with another 10% planned
    B) Roughly 2%, with a similar increase of about 2% planned
    C) No increase late last year, with a 5% increase planned
    D) Roughly 7%, with prices held flat going forward

Answer: B



19. What examples does Morgan give of how the restaurants control non-food costs?
    A) Cutting employee hours and reducing staffing levels
    B) Watching fixed costs such as light bulbs and utilities, and not turning on fryers or lights until needed
    C) Eliminating the free bread and peanuts
    D) Reducing the number of menu items

Answer: B


20. What is Texas Roadhouse's long-term growth target, and at what pace does Morgan say the company will build restaurants?
    A) Over 1,500 restaurants, building about 50 a year
    B) Over 900 restaurants, building about 20 a year
    C) Over 750 restaurants, building about 10 a year
    D) Over 2,000 restaurants, building about 100 a year

Answer: B


21. According to the video, what does CEO Jerry Morgan say is one of the things customers love most about Texas Roadhouse?
    A) The wide selection of vegetarian options
    B) The friendliness of the people and the energy of the restaurant
    C) The private dining rooms for large groups
    D) The extensive wine list

Answer: B


22. How does Morgan describe the balance between the two sides of the Texas Roadhouse brand?
    A) Casual on one side, while being extremely focused on hospitality to guests on the other
    B) Upscale on one side, while being budget-friendly on the other
    C) Traditional in the kitchen, while being modern in the dining room
    D) Family-oriented on weekends, while being adult-only on weekday evenings

Answer: A


23. According to Morgan, what is the role of free bread and peanuts in overall customer experience?
    A) They are a low-cost way to fill customers up before the entrée
    B) They are part of who Texas Roadhouse is and represent the value piece of the menu
    C) They are a part of a temporary promotion that may be discontinued
    D) They are only offered during off-peak hours to manage costs

Answer: B


24. Why does Morgan believe the higher cost of using branded peanut bags is worthwhile?
    A) Because the bags increase visit frequency by 30%
    B) Because the bagged peanuts have a longer shelf life and reduce waste
    C) Because the branded bags travel home, to friends' houses, and to kids' lunchboxes, communicating and extending the brand into the community
    D) Because the bags qualify the chain for a packaging tax credit

Answer: C


25. What does Morgan identify as Texas Roadhouse's preferred way of managing rising input costs?
    A) Raise prices aggressively to fully offset cost increases
    B) Share some of the cost with guests while absorbing some of it as a business
    C) Pass all costs through to guests in the form of surcharges
    D) Reduce portion sizes while keeping prices flat

Answer: B


26. What does Morgan say has happened to cattle weights even as the number of cattle has declined?
    A) Cattle weights have also declined
    B) Cattle weights are at heavier levels, so plenty of beef remains available
    C) Cattle weights have stayed roughly the same
    D) Cattle weights are no longer tracked at the industry level

Answer: B


27. How have Texas Roadhouse guests responded to the chain's past price increases, according to Morgan?
    A) Traffic dropped sharply for several quarters
    B) Guests demanded larger portion sizes in return
    C) The top line indicates guests understand, especially since portion sizes have not been changed
    D) Guests shifted entirely to competitors or rival go business

Answer: C


28. How does Morgan compare Texas Roadhouse's recent pricing to that of most competitors in the casual dining segment?
    A) Texas Roadhouse has raised prices more aggressively than competitors
    B) Texas Roadhouse has matched competitors’ increases price-for-price
    C) Texas Roadhouse has probably been a little under what most others have done in price increases
    D) Texas Roadhouse stopped tracking competitor pricing several years ago

Answer: C



29. What analogy does Morgan use to describe the discipline required to manage operating costs in the restaurants?
    A) Managing the restaurants in the same disciplined way one would manage one's own home or business
    B) Running the restaurants as if they were a military operation
    C) Treating each shift like a sporting event and a competitive match
    D) Running the kitchen like an assembly line with minimal variation

Answer: A


30. According to Morgan, what keeps him excited about leading Texas Roadhouse, despite cost pressures and outside challenges?
    A) The opportunity to enter new international markets
    B) The chance to develop celebrity partnerships
    C) Focusing on positive energy and the daily job of opening the doors and serving customers
    D) The financial rewards of being a publicly traded company

Answer: C
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